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U.S.  DEPART?.^ rJT  OF  AGRICULTURE 
PRODUCTION  AND  llARKETING  ADIdNI  STRATI  ON 
150  Broadway,  New  York  7,  N.  Y. 


October  5,  1945 

THE      F  A  M.I  L  Y  CANTEEN 
Storage  Facilities  --  Indoors  and  Out 

Now  that  the  firct  frosts  are  expected,  if  they  have  not 
already  arrived,  it's  time  to  be  thinking  of  getting 
some  of  our  late  fall  crops  into  storage  for  the  winter. 
The  kind  of  storage  depends  on  the  facilities  at  hand. 
There   are  a  number  of  methods  of  homo  storage  for 

vegetables  and  this  morning  we  have  with  us  ¥t*  

 of  the  USDA's  Production  and  Market- 
ing Administration.     ¥r,  ^is  going  to 

talk  on  th.j  most  comm.on  types  of  storage  facilities  in 
the  home  and  on  the   farm.     Just  how  many  different 
kinds  of  storage  facilities  are  you  going  to  discuss 
this  morning,   ? 

There  are  four  types  of  home  and  farm  storage,  excluding 
freezer  storage,  "vihich  v\[o  will  not  discuss  this  morning. 
On  today's  agendum  first  therj  is  the  storage  room  in 
the  basement  of  the  dwelling.     Second,   a  storage  cellar 
built  under  an  outbuildings  third  outdoor  storage 
cellars,  and  fourth  storag(3  in  pits  or  banks, 

Sh^J.1  we  discuss  each  typo  in  the  order  you  namod? 

Fine.     A  cool,  well-ventilated  cellar  under  a  dwelling 
often  offers  good  conditions  for  storing  vegetables. 
But  many  collars  are  not  suitable  for  storage  purposes. 


UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
SURPLUS  MARKETING  ADMINISTRATION 
WASHINGTON.  D.  C. 

FOOD  STAMP  PLAN 

SURPLUS  COMMODITIES  BULLETIN 


FOR  POSTING  IN  RETAIL  FOOD  STORES 

16— 1M18 


-  2  - 

P!.'I^:  because  they  contain  a  furnaca  snd  th^.ra  is  too  much  heat  and 

(Cont.) 

not   enough,  humidity. 


Al^^OUl-ICh.'.:  You  in?an  thrm,   that  a  collar  hailing  a  furnace  is  not  a  good 
storage  place  for  vegetables? 

PT"!A:  It  is  generally  not  good  for  root  crops.     However,   some  foods 

like  pumpkins,    squashes  and  sweetpot  ato e  s  do  very  v/ell  in  a 
vmrm  cellar.     Storage  rooms  may  be  built  into  cellars  which 
contain  a  furnace,  hoiv^ver,  if  there's  at  least  one  vandow 
for  ventilation. 

Alvl'OWC ER :   Just  how  could  this  be  done? 

VlUii  A  cedlar  room  in  which  the  temperature  can  be  kept  bet^veen 

32  and  40  degre-^s  F.  could  bo  constructed  near  a  vdndow, 
Conor 3te  blocks  or  similar  material  may  be  used  for  construc- 
tion.    If  Vv'ood  is  us::d,  the  walls  should  be  double  boarded 
v/ith  sheathing  paper  b'^tv/eon  them.     The  ceiling  should  also 
be  insulated  to  prevent  cold  air  rising  to  the  room  a.bove» 

Al^TrOUI'TCER :  ITould  you  leave  the  mndovr  open  for  ventilation? 

PI'^A:  "Vou  can.    Another  m.ethod  would  be  to  build  a  ventilating  chute 

not  less  than  six  inches  square,   usually,   of  wood.     One  end 
of  the  chute  should  replace  a  pane  of  glass  in  the  cellar 
mndov'f.     The  other  end  should  extend  do^ATi  to  within  a  few 
inches  of  the  floor,         sliding  damiper  in  the  bottom  end  of 
the  chute  permits  a  control  of  temperature.     By  replacing 
another  pane  in  the  cellar  v/indow  v/ith  a  hinged  door,  a 
constant  flow  of  cold  air  into  the   storage  rooFi  and  of  v/armi 
air  out,  is  made  possible  .     Another  thing  to  remem.ber 
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F¥Ai  is  to  darken  the  xvindo^Y  to  protect  the  vegetable  from 

(Cont . ) 

light.     The  door  to  the  storage  room  should  be  located 
at  the  most  convenient  point,   and  it  should  be  large 
enough  to  admit  barrels,   crates  and  boxes,  good 
size  door  v/ould  be  one  that  is  2^  feet  wide  by  6^ 
feet  high. 

AKNOUl^ER:  Well  that  sounds  like  a  pretty  good  under -dv/elling 

storage  room.    Viould  you  tell  us  what  a  storage 
cellar  under  an  outbuilding  would  be  like? 

F¥A:  This  type   of  storage  cellar  may  sometimes  be  built 

as  the   lov/er   story  and  foundation  for  an  outbuilding 
such  as  a  barn,    "j'hen  this  is  done,  it's  desirable 
to  have  the  cellar  almost  entirely  underground  and 
'.veil  insulated  by  banking  the   outside  walls  vath 
dirt.     The  entrance  m.ay  be  through  the  floor  of  the 
room  above  or  through  an  outside  entrance.  Proper 
ventilation  is  just  as  important  in  this  type  of 
storage  cellar  as  in  the  basement  type, 

AMOIIMCER:             "I'/hat  is  the  chief  use  of  outdoor  storage  cellars, 
 ? 

PM;  Outdoor  cellars  are  used  for  storing  turnips,  beets, 

carrots  and  other  root  crops  comm.only  used  as  stock 
food,    or  for  vegetables  for  the  table.      In  either 
Case,   the   outdoor  storage  cellar  should  be  located 
near  the  place  xvhere  the  stored  produce  vd  11  be 
used. 
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Are  there  any  special  features  that  should  be  stressed  in 
constructing  outdoor  cellars. 


PMA:  Such  cellars  should  be  v/eatherproof ,   that  is,   capable  of 

being  kept  free  from  oisture  and  free  from  frost.  The 
type  and  construction  should  vsry  with  the  geographical 
locati  on. 


AMOITMCER;  Just  what  do  you  mean? 


PMi:  For  instance,  an  outdoor  cellar  in  the   southern  part 

of  the  country  could  be  almost  entirely  above  ground 
and  protected  by  only  ?  few  inches  of  sod  and  strav:,  hay 
or  leaves.     In  the  northern  soct-icns,  ccutdoor  storage 
.cellars  should  be  almost  entirely  below  the  ground  and 
GOV -red  .-vith  a  foot  or  t-.vo  of  earth.     The   location  of  . 
the  cellar  of  oith.i;r  type  should  be  in  a  convenient 
well-drained  place,  preferably  on  a  sidehill.  The 

outdoor  cellar  may  be  constructed  either  of  wood  or 

concrete.     Concrete,   though  more  expensive  at  first, 

proves,  in  the  long  run,   to  ba  the  most  economical. 

Concrete  is  fairly  permanent,  whereas  wood  is  subject 


to  decay. 


AMOITMCER:  How  do  the   outdoor  storage  cellars  compare  with  the 

pit  or  bank  storage,  Ivlr .  ? 


WJit  Pit  or  bank  storage  is  the  method  of  storing  vegetables 

in  the  field,  A  cone  shaped  pit  is  comjncnly  used  for 
such  vegetables  as  potatoes,  carrots,  beets,  turnips. 
Salsify,  parsnips  and  cabbage. 


AJ'fOUICER:  Hov;  would  you  go  about  making  this  type  of  storage 

pit? 
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'P¥Ai  A  well-drained  location  should  be  chosen  and  the  produce 

piled  on  the  surface  on  the  ground*     Or  a  shallow  ex- 
cavation of  suitable  size,   6  to  8  inches  deep  may  be 
made.     This  may  be  lined  with  straw,   leaves,   or  similar 
iriaterialo     The  produce  should  be  placed  in  the  middle 
in  a  long  or  conical  pile,  the  lining  of  straw,  leaves 
or  similar  material  should  be  brought  up  over  the  sides 
and  top,   and  the  heap  finally  covered  with  earth  to 
the  depth  of  2  or  3  inches.    As  winter  approaches,  the 
earth  covering  should  be  increased  until  it  is  several 
inches  thick^     The  depth  of  the  earth  covering  should 
bo  determined  by  the  severity  of  winter  in  the 
particular  locality. 

AMOUITCER:  That  sounds  like  an  easy  type  of  storage  pit.  Do 

vegetables  keep  well  in  such  pits? 

P¥Ai  Usually,  very  well.     However,,  it's  difficult  to  get 

them  out  of  the  ground  in  cold  v/eathor*    YJhen  the  pit 
is  opened,  it  i  s  a  good  idea  to  remove  the  entire 
content  at  once.     For  this  reason,  it^s  vdso  to 
construct  several  sm.all  pit    and  place  small  quantities 
of  several  kinds  of  vegetables  in  the  same  pits. 

ANNOUl^TCER:  In  other  words,  dig  enough  produce  up  for  say  a  week 

or  two . 

PT'I/'i:  That's  about  the  idea. 
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AMOUNCERi  The  idea  of  b6int3  able  to  have  fresh  vegetables  for 

a  good  part  of  the  winter  sounds  very  fine.  Saves 
quite  a  hi t  on  the  family  budget* 

PMA:  That's  right,    .     No  matter  which  typo  of 

stora£,e  facilities  are  used--storago  in  an  unheated 
basement,   a  storage  room  built  into  a  heated  basement 
of  a  dwelling,   storage  cellars  either  under  outbuildings 
or  outdoors  or  the   pit  or . bank  bype  of  storage,  each 
offers  an  economical  method  of  storing  garden  or  farm 
produce.     The  thing  to  keep  in  mind  when  planning  a 
storage  room  or  cellar  is  to  take  into  consideration 
the  typo  best  suited  to  your  particular  needs, 

ANIIOIMCER:  Thank  you,  W,  ,   for  your  very  interesting 

discussion  on  hom.e  and  farm  storage.     You  have  just 

been  listening  to  Mr,  "^^^^  USDA's 

Production  and  Marketing  Acmini  strati  on. 
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AMOUNCERs 


160  Broadway J  New  To: 


/(J  -  // 

October  11,  1945 
YHE      FAMILY  -^AKTESH 
The  Food  and  Agrioultu'g  Organ! aatioa 


On  TueBday,  October  16,  a!  the  Ch&t9a\i  Frontenao  in  Quebec 
City,  Canada,,  a  step  will  *3e  taken  to  do  something  about 
a  faot  that  heretofore  has  been  accepted  ae  natiiral.    I  ' m 
talking  about  the  faot  thate  .e  nev^n  in  peacetias » « otwo  thirds 
of  the  -sTorld  population  does  '^ot  ha?e  enough  to  eat*  But 
if^s  a  fact  that  Tfldll  no  longe"  be  accepted  aa  "natural." 
I  am  referring  to  the  first  coi  f erenoe  of  the  PAO— »th« 
Food  €Lnd  Agriculture  OrganiJtat:  on«    Tm  Food  and  Agriculture 
Organisation  is  the  first  of  t)  e  new  perxament  Qaited 
National  organisations  to  be  liunohec  after  the  war.  Today 

we  have  with  us  Mr^    ...^ ®^ 

USDA^s  Production  and  Marketing  Adadrlatration*  Mra 

is  going  to  tell  us  why  the  FAO  was  sat 
up  and  some  of  the  aims  of  tiis  world  organisation* 


Yes^ 


J,  the  FAO  proposes  to  do  something 


about  the  send  =8tarvat ion  of  the  world.    Its    origin  goes 
back  to  1943j5,  when  Presi  ent  Roosevelt  irvited  representativeii 
of  44  countries  to  the  Viiited  Nations  Conference  on  Pood 
and  Agriculture  at  Hot  i\)ring3,  Virginia  ,    Among  thca  « 
invited  were  znen  and  wom*a  i^c  ware  some  cf  the  best  known 
world  authorities  on  agrivmltu^e,  food  and  nutrition^ 


ATTNOUKCEHj 


What  was  the  result  of  t/ e  r  disisussiotJ,,  Mr, 


>£:r!?pr!  tb*t  the  w:-..  :ugh  ^.-o  T'-^'it 

-i  this  land  of  plenty,  buv     .  .. 
t.u      ti.it  two --thirds  of  ^he  people  in  th«  world  &ro  xil- 
nourished 

But,  ian'^t  it  true  that  almost  two  thirds  of  the  world  "  a 
peop}.e  are  fanners? 

Ye£,  but  despite  this  fact,  many  people  ft-^e  periodic 
starvatiorie 

Suoh  laal -nutrition  seriously  affects  the  health  l^^el  of  the 
world. 

That*s  another  point  that  csme  out  of  th«  Hot  Springs  ovnf erenoe  ^ 
that  if  all  people  could  ^et  enough  of  the  right  kinds  oi 
food^  the  average  health  ajid  well-b^ing  tsould  b©  raised 
higher  than  it  is  no?.c 

That  boils  down  to  a  question  of  production  and  dis :;ribution. 

You  hit  the  nail  right  on  the  head     The  modem  soioivoe  of 
production  shears  bo*f  tc  produce  enough  of  the  right  k. nds 
of  foods Tc  do  it 9  farmers  srerywhert  must  have  the 
opportunity  to  use  modern  pr  >duotion  methods ^    But  production 
is  not  enough.    Poods  must  '  e  distributed  so  that  the  letula 
of  consumption  of  those  who  do  not  have  enough  are  prv>gre; sively 
raised c 


That  would  involve  expanding  world  economy  fv?.d  internatiot*! 
cooperationo 


Every  nation  must  first  pi*.  jt  all  will  haTe 

to  mot  together.  Only  by  acting  together  oan  nations  aohiev« 
peaoe,  prosperity,  and  rising  stcndarda  of  living. 

FAO  was  not  set  up  at  the  Hot  Springs  Conference,  was  it? 

No*    As  a  result  of  the  Hot  Springs  Conference  the  United 
Nations  Interim  Comndsaion  on  Food  and  Agriculture  was  set 
up  in  July  1943  to  mcike  plans  for  a  pennanent  organiration  — 
the  FAO       which  wou'd  deal  not  only  with  food  and  agriculture 
but  with  forestry  and  fisheries  as  wello    In  Janiiary  1944 
the  Cornmission  comple-^ed  the  first  draft  of  a  constitution 
for  FAO  and  forwarded  it  to  member  governmsnts  for  their 
accept anoe.    To  date  m^^re  than  20  governments,  the  number 
required  to  bring  FAO  Into  existence,  have  accepted  the 
constitutlono 


ANNOOTJERi  The  meeting  in  Quebec^  then,  formally  brings  the  Food  and 

Agriculture  Organisation  into  being* 


PMA8 


That's  rights    This  first  conference  will  be  very  imporfant 
because  it  will  set  up  the  first  of  the  United  Nations 
specialized  organiza' iona»    Another  important  fact  connected 
to  this  meeting  is  t^at  FAO  Till  begin  work  during  the 
transition  from  war  to  peace* 


ANNOUNCER  J  How  that  we  know  h;)w  the  Food  and  Agriculture  Organiration 

came  into  existence .   just  what  does  it  propose  to  do? 


Tha  purp^  as  outline:  .3  preamblo  to  its  oonstit 

is  divided  into  four  parts*    First,  it  will  help  nations  who 
are  3neid:ers  of  the  organization  to  get  more  and  better  food  to 
their  peopl*.    Second^  it  will  work  to  improve  agricultural 
production  everywhere-    Thirds  it  will  try  to  better  the  conditions 
of  all  rural  populations.    A^d  fourth— by  aooon^lishing  these 
first  three  aiins.«»'.t  will  o (^tribute  toward  an  expanding  world 
econoiTiya    In  other  words,  PAO  will  work  toward  freedom  from 
want  or  a  world-wJ.de  basis « 


That  sounds  as  th>ugh  it«8  not  going  to  be  an  easy  Job. 


PMAf 


Noo    It  isn*t  '.oing  to  be  easy^  but  it  is  possible*    As  part  of 
its  effort  to  achieve  its  aims,  PAO  will  gather  statistics  on 
supplies  of  agricultural  commodities  throughout  the  world, ««and 
on  tiQ  marxets  for  those  supplies.     Moreover,  it  will  collect 
i'.f ormati-m  on  the  latest  scientific  developments  in  agriculture^ 
from  all  mem'oer  governmentsc 


A2IK0UNGF'$       Who  will  work  on  these  plane? 


The  policy-making  body  of  FAO  is  the  Conference,  oomposed  of  one 
representative  from  each  member  nation^    Each  nation  has  one 
vote  in  the  Conference ^  which  will  meet  at  least  once  a  year<. 
Tae  Conference  in  Quebec  is  the  first  such  meeting  at  which 
the  Conference  will  appoint  the  Director-General,  who  will  be 
responsible  for  the  work  of  FAO*    The  Di  rector -General  will  work 
under  the  general  supervision  of  tlie  Conference  and  that  of  the 
Executive  Coramittee^  which  will  advise  him  on  matters  of  policy 
and  admini strati  on «    The  Executive  Committee  oomposed  of 


jfv  to  fiit^  rs  will  act  for  th«  Confer«v  evi 

sessions.  •  And  of  oours©    the  ]Dir«otor<»G«n©r&l  will  b« 
assisted  bj^  an  inter^tsohnical  staff  and  a  committee  of 
world  experts. 

AKNOUHCERi  The  Food  and  Agrioultui'e  Orgaiiaation  has  a  worthy  pxirpoeep 

and  it*^a  fine  that  it  is  gottii?  to  work  right  awayo 

PVAi  Yes^  but  we  must  remember  that  by  itself,  FAO  oan  mike  only 

a  limited  contribution  toward  freedom  from  want  and  achieving 
an  expanded  world  ooonony.    The  impor  ant  thing  is  that  it 
will  be  part  of  the  Ifoited  Natioas  Orgaiisationj,  where  it  will 
work  closely  with  other  intornational  org^iisations  oonoemed 
with  oomrneroe^  credit^  labor,  health,  edacav' ons  and  many  other 
natters  vital  to  the  welfare  of  the  worldo    As  the  delegates 
gather  at  Quebec  for  the  FAO  Conference  on  Coto  ir  16  they®  11 
study  soma  of  the  outstanding  world  agricultural  '>robleiiis 
wj.th  an  eye  to  solTing'  thomo    It*ll  be  the  flret  s-ep 
toward  defeating  hun.g«r « « oand  another  step  toward  an  '  I'.Viring 
world  peace o 

ANI'-OUIiCERg  It  will  indeed*    Th&iik  you  for  being  with  us  ;oday, 

"MTo  ^   of  the  USM'^s  Prcdv.oti<n  and  M-^rJrstin,?; 

Admini  strati ott. 


Reserve 


Oatol>«r  18,  1945 

Cauliflovr«r  ConTeraeti  o» 


Tiioe  waa  wh«ji  c&ulif lower  was  a  rare  and  expansive  vegetable « 
Now,  according  to  the  Department  of  Agricuituro^  there  i« 
cauliflower  enough  for  all*    Today  we  have  with  us 

 of  the  IJSM'3  Production 

and  "Sfarketiug  Administration*  '        is  going 

to  tell  us  aoBsething  about  this  luscious  vegetable*  Tell  uSj, 
Mr.  y  hew  cons  there  *s  so  rni^ch  oaulif lower 

this  year,. 

Wellf  we  hftva  a  good  crop  on  hand,     Thi«  year's  crop  is 
2j,O43g000  erat«f.  over  laist  yearns  haul. 

Weli^  in  terms  of  orates^  how  imaoh  is  available  this  year* 

Ths  1945  crop  Is  expected  to  be  11,366^000  crate s.  That 
co^npaj-sB  very  fa^ytjrahly  over  the  ten  year  period  from 
1934  to  1343^  when  the  average  yearly  crop  only  came  to 
about  8,2£ji,000  or^n^ee. 

Well,  this  certainly  has  been  a  b*aB^er--crop  year  for  quite 
a  few  vftgebableij,  wlnat  with  en  abrndanoe  of  Irish  potatoes^ 
asid  cabbage  too  > 


LIBRARY 

CUSBEfyT  mm.  BECOBD 
^  APR  2  2 1346 

U.  S.  OEPASTMEHT  Of  ASKMUtTOK 


1;  w«^xe  pretty  iJieaeed  with  j.t 


'w;:.i-c,        ooll,  ni.w  .,i.at  we  havn  cauli f lcMr3rs^  how  about  getting  u^ia,u 
aatijig  a  fow  heads Do  you  think  tha  ladies  in  our  audieiio© 
will  weloonw  this  vagetabls.    Maybe  I  should  have  saiiJ  the 
"dieting"  ladies » 

This  is  a  vegetable  that  should  suit  the  palate  of  ali— alendor 
ot  otherwise,  for  it  is  low  in  calories* 


'mi 


Ammmm-, 


It  is?    Just  how  nsiny  calories^,  does  a  head  of  cauliflower  add 
up  to? 

Y/ell^  let's  talk  ia  terms  of  cups »    A  cup  of  cauliflower  is 
eatimfttad  at  only  30  calories »    I'his  is  about  the  same  as  about 
4  medium  rav/  carrots.    Axid  speaking  of  carrots,  did  you  know 
that  a  half  cup  of  cooked  carrots  has  a  caloric  value  of  3&c 
But  lefs  nc^'-  mndor  too  far  from  the  topic  of  the  day-cauliflower 

Getting  back  to  those  calories,  for  a  adnute,,  would  you  say  then 
that  it* 8  not  the  cauliflower  that  adds  the  6xtra  oalorlea,,  but 
the  trimmirjgs.. 


Yes,  that* 8  right*  It's  the  creaja  sauces,  the  butter  and  oth«r 
tri armings  wV-ioh  do  add  the  pounds  - 


AMTJOUHCERj       How  should  the  housewife  go  about  selecting  a  good  head  of 
cauliflower^    "? 


paid  to  the  curd,  or  the  I'lower  por'Uion  of  the  head-  A 
white  or  crsan«-white  ourd,  claan,  heavy.,  firm  aaid  compaot 
indicates  good  quality. 

Does  tho  acndltioji  of  the  leavaa  have  any  tell-tale  indioations 
as  to  tho  oojadltion  of  tha  hsad? 

Yellowing  of  cauliflower  leaves  my  indicate  ege^  particularly 
If  the  leaves  drop  froa  the  stalk  when  handled.  However, 
soiDstimes  other  reasons  oause  the  leaves  to  turn  yellow,  and 
if  the  curd  indicates  ^^ood  qua^iity,  yellkOfwaess  of  ti-i©  Isaves 
is  not  important r 

Do  you  have  any  cooking  suggestions  for  the  oaulifioardr  cook? 

Cauliflower  should  t>6  oooked  quickly  to  preserve  tn^  flavor* 
An  unoovfired  kettle  should  be  used^  and  the  vegetable  should 
be  placed  in  boiling  water « 

And  how  long  should  cauliflower  cook? 

That  depends  on  whether  the  curd  is  separated  or  left  whole « 
If  the  curd  is  separated^  fifteen  sdnutas  should  be  allowed 
for  cookings    If  the  head  is  left  whole,  it  should  cook  from 
twenty- five  to  thirty  minutes ^ 

Once  it  ^8  cooked,  iwhat  are  son»  of  the  ways  that  cauliflower 
may  be  served? 

Well«  it  may  be  served  plain,  but  it  is  more  tasty  if  dres8<f>d 
up  a  bit^     Cauliflower  goes  well  with  dairy  products*  It's 
tasty  when  served  with  oream  or  Hollandaise  sauce*    And  baked 


(Cont,) 
PWAt 


MNOUNCERi 


bread  cruiul^Sp  ii>  a  iaighcy  pui.a"t.ttl'i6  di  ah-^ 

V^bat  do  you  think  of  eating  oaulif lower  rcAW^  Mr. 

It*8  very  good  that  wajr^  too«    It  can  be  oombined  with  vegatables 
in  a  salad-oenterpieoe,  and  is  tops  in  taste*  Cauliflower 
combined  with  oarrot  strips^^  olives,  radishes  and  tomatoes  its 
colorful  and  very  nutritious* 

Say  J,  that  does  sound  good,  I'll  have  to  have  my  wife  work  out 
somethin^^  like  that,. 

And  you  woni^t  regret  it»    But  then,  cauliflower  is  one  of  thoae 
versatile  vegetables-    Its  texture  and  flavor  reaemblea  that 
of  starohy  foods^  but  it*s  low  in  caloric  content*     It  may  be 
served  hot  or  cold,  and  in  a  variety  of  ways.     This  year's 
crop  is  large  enough  so  that  there  "will  be  enough  for  everyone  * 
market  baskets    Next  time  you  go  to  market,  la die a,  put 
cauliflower  at  the  top  of  your  shopping  list. 

l^m  sure  that  many  of  our  lietenore  will  take  your  suggestions 

to  heart,  lft"»  _  ^        ^    ^     and  I,  personally 5,  am  looking  forward 

to  some  mighty  tasty  cauliflower  dishes.    Thank  you  for  being  ' 
with  us  this  morning,  Bfir»  ■     ,    ,  .    ,  ,  Uf>DA«» 

Pro<iJCtion  and  Marketing  Admlni strati oao 
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Bountii\il  Bc«t» 


0 


Beets  are  with  us  again o    We  new  have  a  good-'ei'^ed  orop 
on  hand  for  fall  harvesting.    Beets  are  tne  of  the 
versatile  root  crops ,  whioh  may  be  prepare*!  In  a  Lumber 
of  ways*    Today  we  have  with  us  ^ 

of  the  IB  DA  "8  Production  and 
Marketing  Administration.    Mr.  is 
going  to  give  us  a  few  tips  on  boots  and  how  t.o  use 
them«    Just  how  large  a  orop  do  we  have  on  hand  this 
fall,  Mr.   _7 


PMA; 


The  total  orop  is  expected  to  reach  149,800  tons  this 
year.    This  is  about  71^000  tons  greater  than  the  average 
beet  production  for  the  ten  year  period  of  1934«=4S, 


ANNOUNCER* 


Well,  ttr, 


,  hosT  are  beets  selling?  By 


that  I  mean,  are  they  expensirot 


PMAi  No«    1  believe  they  are  selling  below  ceiling  prices • 

ANNOtiNCSRs  Well,  that^s  good  news  to  tha  thrifty  housewife o 

Not  only  the  price  is  thriftj^  but  beets  are  a  penny-l- 
eaving vegetable,  anyway » 


ANNOUNCER* 


How  is  that? 


In  tho  first  plao«,  bej<3t\  ar«  a  flavor eon»  and  rutritiouo 
food*    i:oy  contain  vitasnlan  Bi  and  G,  and  th«ir  tops,, 
if  young  ft^d  tondor,  may  b«  ^jirvad  llk«  any  graon  V0g«« 
tabl«« 


/1???0TJSCSR8 


In  othor  words^  boi^ts  ar«  a  two-^in*oa«  ^g<?tabl«^ 


PMAa 


AMOUISCSR; 


Bight, 


MNOUIKERt 


PMAt 


How  iBay  tha  prospoctiva  ;;^at  oook  ba  aura  of  buying  baata 
which  ara  of  tha  best  quality? 

I'm  glad  you  mantioned  **baei  vi-a*^lity" This  yaar  laats 
ar©  abundant  anoiigh  so  that  shoi/p«»rs  aiay  choose  apeoimana 
of  high  quality*    Good  baets  ara  Sii'^oth  and  fraa  from 
blamishaa*    Tha  ahoppar  ahould  avoid  baata  that  ara 
rough  or  ridgad  and  those  that  hava  daap  growth  orackBo 
Suoh  beats  ara  waataful  and  may  ba  tough  or  woodyo 

Is  the  condition  of  the  beet  tops  any  guide  to  the  quality 
of  the  beet  tuber? 

Not  necessarily*    Tha  roots  may  be  of  excellent  quality 
while  the  tops  mey  be  ^iXtea  cr  otherwise  damaged,  Soft» 
flabby  or  shriveled  beets,  wK'ich  are  usually  poor  in 
flavor^  should  be  avoidadvi    If  bunched  beets  remain  too 
long  in  the  fl=2.«  ''"^y        of'ten  be  recognised.  According 
:^  "Che  USDA,,  a  short  neck  covered  with  deep  soars,  or 
aeveral  oirclaa  of  leaf  soars  around  the  top  of  the  beets 
nay  inrf*«ate  this. 


-'.7  cookin.ir 


ANNOUIiCERs 


pm« 


AMOTOERi 


To  preserve  as  muoh  food  value  as  poesiblap  beets  should  b« 
cooked  in  their  skins »  Beets  boiled  in  their  skins  are  the 
basis  for  many  dishes o  Never  out  the  tops  right  off  at  the 
nook  of  the  beet,  but  leave  about  one  inoh  of  tha  stem  and 
loave  the  taproots  at  the  bottom  untouched*  This  will  tsnd 
to  prevent  bleeding  of  the  beet  while  cooking* 

And  how  long  should  they  be  oooked? 

That's  hard  to  sayo    You  can't  lay  down  a  Imrd  and  fast 
rule.    Beets  of  varying  sizes  take  different  lengths  of 
time  to  oooks.    Tha  best  advioe  I  can  give  is  let  thexa 
boil  until  they  are  tender,  but  don*t  overcook  themo 

Well  how  would  you  suggest  the  skins  be  taken  off  the  bests 
onoe  they're  done? 

When  they re  done^  the  outter  skins  will  slip  easily  off  the 
beet  like  a  glove «    Just  skin  the  beets  and  serve  for 
iMoediate  eating.    Boiled  beets  served  siloed,  diced,  or 
K^ole  garnished  with  a  little  table  fat,  and  pepper  and 
salt  fit  into  practically  any  hot  meal* 

Beets  also  my  be  served  ooldo 

Yes,  indeeds    Cold  beets  served  either  pickled  or  in  salad 
are  especially  delicious* 

Baet  borsch  is  a  good  starter  for  any  mealo 


That '8  8.  very  good  s\jggestion»    The  hoesteas  who  wa.;3:ts  a 
colorful  as  wall  as  a  nouriahlng  meal  leay  build  it  around 

the  be^to    For  exsmple,  as  you  suggested^    e 

she  my  start  with  beet  «oup»    If  the  tops  are  youio^  and 
tender^  she  may  serve  them  as  greens  ulth  the  meat  and 
piokled  beets,    Qa  the  side  she  may  eerve  a  beet  salad- 
This  id  11  not  only  be  an  econondoal  meal^  but  it  will  also 
add  color  to  each  disho 


AMOU!CER{         And  color  added  to  a  drab  isinter  meal  is  always  weicoiaec. 

PMA:  Speaking  of  winter  eating,  brings  us  to  canning  ba^JtSe 

They  €ire  easily  put  up^,  and  add  flavor  and  color  to  «iny 
rasal  with  which  they're  served. 


AMOUNCERj 


PUki 


AKNOtOCBRi 


ANNOUNCER J 


If  the  housewife  wanted  to  put  up  about  two  do«en  'juarts  of 
beets,  how  much  should  she  buy? 

She  should  estimate  about  a  bushel^  or  60  pounds  o.f  beets 
for  22  to  24  quarts  of  canned  beets^ 

Vfhat  about  pickling  beets,  is  that  a  difficult  pro'jess? 

No.  As  a  matter  of  fact,  it's  relatively  simple jspeoially 
for  anyone  who^s  been  canning  all  summer o 

Beets  may  be  brined  too^  can't  they  MTo     ■  t 


PM&) 


Yes,  they  may  be  preserved  very  well  in  this  mannej%  The 
final  product  has  a  decidedly  acid  taste^  but  wiiea  preserved 
in  a  weak  brine,  combined  with  vinegar,  the  salt  e  >ntent 
is  rather  lowo 


ANNOUKCSRa  Beets  certaialy  are  a  voraatile  vtsgstsible^  as  we  said  at 

ti^  beginning  of  tho  progranio 

PMAs  They  are»    Beets  may  be  served  hot  or  cold;,  in  oombi nation 

with  other  dishes^  and  they  are  good  for  canning,  pi ok ling 
or  brinning,    They  contain  vitara3.n8  B^^  and  Go    Beete  add 
oolor  and  flavor  to  any  nssal  vdth  which  they  are  served. 
Right  now^  homewives  should  take  advantage  of  our  crop  of 
high  quality  beets o 

ANNOUTJCERj  And  I'm  sxar©  they  will^    Th&sk  you  for  being  with  us  this 

mornings  Mr^  of  the  USM**s  Production  and 

Hlferketi  ng  Admini  stra*^  oac 


